
Ingredients:

1/4 cup soy sauce  
1 tablespoon chopped cilantro finely 
2 teaspoons toasted sesame oil  
2 teaspoons minced ginger  
1/4 teaspoon ground black pepper  
8 ounces chanterelle mushrooms halved 
4 ounces country ham cut into 1/4? matchsticks 
1/2 cup chicken stock  
1 tablespoon dry sherry  
2 teaspoons sugar  
6 cloves garlic minced 
4 scallions cut into 2? pieces 
2 whole chicken legs separated 
1 serrano chile stemmed and halved lengthwise 
1 ginger 1? piece, thinly sliced 
1 chile de árbol dried, stemmed and crushed 
cooked rice for serving 

Nutrition:

1. Calories: 540 calories
2. Carbohydrate: 32 grams
3. Cholesterol: 145 milligrams
4. Fat: 26 grams
5. Fiber: 7 grams
6. Protein: 46 grams
7. SaturatedFat: 6 grams
8. Sodium: 3580 milligrams

Jiyou Jun Bao Ji (Clay-Pot
Chicken with Chanterelles)

Yield: 2 min
Total Time: 70 min

Recipe from: https://www.recipeschoose.com/recipes/chinese-chicken-mushroom-claypot-recipe

https://www.recipeschoose.com
https://www.recipeschoose.com/recipes/chinese-chicken-mushroom-claypot-recipe


9. Sugar: 8 grams

Thank you for visiting our website. Hope you enjoy Jiyou Jun Bao Ji (Clay-Pot Chicken with
Chanterelles) above. You can see more 16 chinese chicken mushroom claypot recipe Experience
culinary bliss now! to get more great cooking ideas.


